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temperature during curing and humidity during the postcuring drying pe-
riod.

4.  In the processing and handling of cooked cured meats, microbio-
logical guidelines should be applied to evaluate the quality of raw ma-
terials, equipment sanitation, and condition of finished product.
Microbiological criteria for products that have entered retail channels are
inappropriate.

5.  Application of criteria involving S. aureus, thermonuclease, and/or
enterotoxin should be applied to ascertain that proper acid formation during
production of fermented sausages has taken place.

6.  Microbiological guidelines (APC) should be applied to dried meats
as a means of assuring the adequacy of moisture control during the drying
process. Criteria for pathogens should be appropriately applied depending
upon the ultimate use of the product.

Raw (Eviscerated, Ready-To-Cook) Poultry

Recommendations regarding raw poultry are focused on two objectives,
namely to reduce the risk of association of poultry, directly or indirectly,
with foodborne disease and to produce a product with optimum quality
characteristics and shelf-life.

1.  A HACCP system tailored to the specific processing conditions and
careful monitoring of critical control points such as sanitary condition of
equipment, employee practices, carcass washing, cooling, and storage
procedures should be applied to obtain optimum quality characteristics
and shelf-life of freshly processed carcasses and to keep the number of
pathogens at the lowest possible level.

2.  Microbiological guidelines that are part of such HACCP programs
should include (a) periodic evaluation of equipment surfaces to check
cleaning and sanitation procedures, and (b) evaluation of processing prac-
tices by examination (aerobic plate count and coliforms) of freshly pro-
cessed carcasses.

3.  To increase shelf-life of refrigerated poultry, refrigerated storage in
vacuum packages or in modified gaseous atmospheres is being considered.
Research directed toward determination of the effect of these practices on
safety and shelf-life of raw poultry should be intensified.

4.  Until infection and contamination of birds on the farm are reduced
effectively and/or until a method of decontamination is routinely applied
to packaged carcasses, microbiological criteria for raw poultry with limits
for pathogens, e.g., Salmonella, are considered impractical and should
not be applied.

5.  Recommendations for the reduction or eradication of Salmonella in